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Rapid Quantitative Analysis of Mono and Oligosaccharides
by High Performance Liquid Chromatography

Yasushi MATSUSHIRO and Shinichi MATSUI
Kobe Customs Laboratory
12 1, Shinko cho, Chuo ku, Kobe shi, 650 Japan

Quantitative analysis of mono and oligo saccharides by high performance liquid
chromatography were investigated.

Analytical conditions were as follows column HITACHI Gelpack GLC 614 column
temperature 60 eluent water;internal standard isobutanol;flow rate 1.00ml
min.;detector RI.

This method showed high reliability and having merit of easiness and rapidity for
the analysis of not only many constituents of saccharides but also other water soluble
constituents.

The studies proved the HPLC method is applicable to the analysis of a wide range
of complex samples
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Table2 1 (WI/V) Level quantitative test (2nd day )
suc GLU FRU suc LAC
I 1,000 1,000 1.000 1. 000 1,000
2 0.989 1.001 0.998 1.005 1.008
3 0.993 1. 000 0.997 1.001 1. 006
4 0.983 0.999 0.988 1.003 101
5 0.995 1001 1. 000 1.001 1.011
AVE 0.994 1.002 0.999 1.002 1.007
STD 0.004 0.001 0.001 0.002 0 004
cv (%) 0.360 0.075 0.120 0179 0.404
lsobutanol INT-STD method
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Table 5 Recovery Test Accompanied by Preparation

RECOVERY (%)
CONC
SUC GLU FRU
1% 100.5 101.4 101.2
0.5% 98.5 100.2 99.8
Pretreatment

Weighwing—~Bxtraction—Deproteinizing—Dilution—
Filtration(paper)—~Removal of storong ionic compounds
(Cartridge type ion exchange resin)—>

Ultra filtration(0.45k) —

Addition of internal standard=HPLC
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Table 6 Recovery of sugars added in a Beverage (POCARI SWEAT )

CONET (v w) (N}

ARRL VL AL WAL AR VAL NFTER ABh  [MCNENENTE EEONERYCR)
EUC 3. 84 1. B4 i, B1 1, 41 4T
CLE 1. 2k 1. A 2. 2t . 81 17
FRO 1. 1B 1. Bd 2,113 i, B1 T

Addition of standard sugars to a beverage (1 ~ wiw)
Procedures8 Removal of storong ionic cmpounds (ion exchange) -
Ultra filtration (0.45p ) -

Addition of internal standard -
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Fig. 7 Chromatogram of a sweet plum wine
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Fig. 9 Chromatogram of a chinese fruit juice
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Fig. 8 Chromatogram of a carrot juice
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Fig. 12 Chromatogram of a degradation of hydroxypropyl
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group starch ethers by glucoamylasel
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